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FOREWORD 


Read Miss Trents’ opinion of Stevens’ ‘“‘Cathedral Brand” Essences. 


My principal reason for undertaking 
to write Recipes for "Cathedral" 
Hssences is that I consider them better 
than the average imported ones, and 
also that I am a great believer in 
patronising our own industries. We 
know that edibles made here have to be 
made under good conditions and of good 
materials, and it also stands to reason 
that a good product which is made up 
here and therefore does not have to pay 
freight, duty, insurance and other 
charges can be sold more reasonably 
than the imported Articles which do. 
Personally I have used "Cathedral" 
Hssences for some years, and they have 
given me every satisfaction as regards 
strength and flavour, and therefore I 
have no hesitation in recommending their 
use for household purposes. 


(Sed. ) MILDRED TRENT, M.C.A. 


Miss Trent trained first of all under Mrs. Gardner at Christ- 
church Domestic School, and obtained their Certificate and also 
a First Class London and City Guilds. 


Proceeded to Edinburgh and trained in the Edinburgh School 
of Cookery, Atholl Crescent, obtaining— 


(1) 1st Class Diploma in all the Domestic Arts. 


(2) Ist Class Certificates for Hygiene and Chemistry of 
Food from South Kensington Education Board. 


(3) Similar are from Heriot Watt College, Edinburgh. 


Then London experience for five years, during which time became a 
Licentiate of the Food and Cookery Association and gained a medal for 
cakes at one of their Annual Exhibitions. Came back to Christchurch and 
began in business here, during which time catered for all the Big Functions, 
including Ball Suppers for the Jockey Club and Hunt Club. Two Balls 
given at the time of the visit of H.M.S. ‘‘New Zealand’’ and again for 
Lord Jellicoe’s visit some years after. 

Leading authority on Cooking by Electricity in the Dominion. Engaged 
by the Christchurch City Council and the Southland Power Board for 
Demonstrations, and has as well given Demonstrations in Dunedin; at the 
Auckland Exhibition, Auckland itself, Hamilton, Cambridge, and Masterton. 
Author of ‘‘The Up-to-date Cooks’ Book’’—the first book to contain full 
directions and instructions for Cooking by Electricity. At present, Miss 
Trent is in charge of Beath’s Tea Rooms. 
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Ice Creams 


BANANA ICE CREAM 


4 Bananas 1 tablespoon Lemon Juice. 
4 teaspoon of ‘‘Cathedral Brand’’ 1 pint Milk. 

Essence of Lemon. 2 Eggs 
4 lb. Sugar. 4 pint Whipped Cream. 


Mash bananas very finely; add lemon juice and ‘‘Cathedral 
Brand’’ Essence of Lemon. Bring milk to the boil in a double 
saucepan, and pour slowly on eggs beaten. Return to saucepan 
and stir till it thickens. Add sugar. Allow to get cold; add 
bananas and whipped cream. Put in freezer. 


ICE CREAM FREEZING MIXTURE 


2 parts ‘finely-broken Ice. 1 part Coarse Salt. 


Put the mixture into freezer and put on the lid. Pack with 
alternate layers of ice and salt, and stand 20 minutes without 
stirring. Then turn slowly till thick. 


RASPBERRY ICE CREAM 


1 tablespoon Cornflour. 4 tablespoons Raspberry Jam. 

1 pint Milk. 2 tablespoons Strained Lemon Juice. 
4 pint Whipped Cream. 4 teaspoon ‘‘Cathedral Brand’’ 
Sugar. Essence of Raspberry. 


**Cathedral Brand’’ Cochineal. 


Make a thin custard of cornflour and milk. Mix down jam 
with some boiling water, add lemon juice and ‘‘Cathedral Brand’”’ 
Essence of Raspberry. Add to custard and set aside to cool. 
Whisk in cream; add sugar if necessary, and enough ‘‘ Cathedral 
Brand”’ Essence of Cochineal to colour a pretty pink. 


ORANGE ICE CREAM 


1 gill Orange Juice. ‘‘Cathedral Brand’’ Essence of 
4 pint Whipped Cream. Orange. 

1 pint Milk. 2 Eggs. 

4 Ib. Sugar. 


Bring to the boil in a double saucepan milk and pour slowly 
on eggs. Return to saucepan and stir till it thickens; sweeten 
with sugar. Allow to get cold. Add whipped cream, orange juice, 
and ‘‘Cathedral Brand’’ Essence of Orange. 


It’s all in the flavour—be sure to order Stevens’ ‘‘Cathedral 
Brand’’ Essences. 
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GINGER ICE CREAM 


1 tablespoon Flour or Cornflour. 4 Ib. Sugar. 
4 lb. Chopped Preserved Ginger. 4 teaspoon ‘‘Cathedral SBrand’’ 
4 pint Whipped Cream. Essence of Ginger. 


1+ pints Cold Milk. 


Mix together flour and 1 gill milk. Put # pint milk in a double 
saucepan and when boiling pour on to flour, stirring all the time. 
Return to saucepan and cook five minutes. Sweeten with sugar; 
add ginger and ‘‘Cathedral Brand’’ Essence of Ginger. When 
eold add half pint whipped cream and freeze. 


STRAWBERRY ICE CREAM 


1 tablespoon Cornflour. 1 pint Milk. 

4 pint Sieved Strawberries. ‘‘Cathedral Brand’’ Strawberry 
Sugar. Essence. 

‘*Cathedral Brand’’ Cochineal. 4 pint Whipped Cream. 


Make a thin custard of cornflour and milk. Add strawberries. 
Sweeten to taste; add ‘‘Cathedral Brand’’ Essence of Strawberry 
and colour a pretty pink with ‘‘Cathedral Brand’’ Cochineal. 
When cold add whipped cream and freeze. 


PINEAPPLE ICE CREAM 


1 tablespoon Cornfiour. 1 pint Milk. 
1 teacup Pineapple Juice. 1 teacup Tinned Pineapple. 
‘*‘Cathedral Brand’’ Essence of Pine- Sugar. 

apple. 3 pint Whipped Cream. 


Make a thin custard of cornflour and milk. Add pineapple 
juice and pineapple cut in dice. Add ‘‘Cathedral Brand’’ Essence 
of Pineapple and sugar to sweeten. Mix in cream and freeze. 


Genuine Vanilla Beans 


from which “Cathedral Brand”’ Essence of Vanilla 
is made. 


Being a pure Vanilla Essence, made from genuine Vanilla Beans, 
“Cathedral Brand” is 24 times stronger than is required by the 
Government Pure Foods Act. 


eee... 


Stevens’ ‘‘Cathedral Brand’’ Culinary Essences—Cookery Book 


Confectionery 


FOUNDATION FOR CREAMS 


1 White of Egg. 2 tablespoons Cold Water. 
Icing Sugar. 


Add egg and cold water and then stir in enough sifted icing 
sugar to make into a very stiff paste. 


STUFFED DATES 


Dates. Cream. 

‘‘Cathedral Brand’’ Essence of ‘*Cathedral Brand’’ Cochineal. 
Vanilla. ‘‘Cathedral Brand’’ Essence of 

Granulated Sugar. Raspberry. 


Stone dates, taking care to keep them whole. Flavour some 
of the cream with Vanilla and colour some with ‘‘Cathedral 
Brand’’ Cochineal and flavour with ‘‘Cathedral Brand’’ Essence 
of Raspberry. Form into small balls, insert in the dates, leaving 
a little of the cream exposed, which dip in sugar and set aside 


till firm. 

PEPPERMINT CREAMS 
Foundation Cream Paste. ‘‘Cathedral Brand’’ Peppermint 
Granulated Sugar. Essence. 


Mix paste and enough ‘‘Cathedral Brand’’ Peppermint Essence 
to well flavour, adding more or less according to the strength 
required. Roll out on a sugared board, cut into rounds with a 
small cutter, and dip in granulated sugar. Set aside until firm. 


GINGER CREAMS 


Foundation Cream Paste. ‘‘Cathedral Brand’’ Essence of 
Preserved Ginger. Ginger. 


Mix paste and enough ‘‘Cathedral Brand’’ Essence of Ginger 
to well flavour, adding more or less according to the 
strength required. Then roll out in strips. Put some strips of 
preserved ginger down the centre of the cream strip. Form into 
a roll and cut into pieces with a sharp knife. Stand aside till set. 


WALNUT CREAMS 


Foundation Cream Paste. ‘‘Cathedral Brand’’ Essence of 
Walnuts. Vanilla. 
Granulated Sugar. 

Flavour some of the plain cream with ‘‘Cathedral Brand’’ 
Essence of Vanilla. Roll into small balls and on each side place 
half a walnut. Press together. Dip in granulated sugar and put 
aside till firm. 


Vanilla Essence—Stevens’ ‘‘Cathedral Brand,’’ a pure extract 
of the vanilla bean. 
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NEAPOLITAN CREAMS 


1 White of Egg. ‘‘Cathedral Brand’’ Cochineal. 
2 drops Acetic Acid. ‘‘Cathedra! Brand’’ Essence of 
‘‘Cathedral Brand’’ Essence of Peppermint. 

Vanilla. 2 tablespoons Cold Water. 


‘‘Cathedral Brand’’ Essence of Sifted Icing Sugar. 
Raspberry. 


Mix egg, water, acetic acid and enough icing sugar to make 
into a stiff paste. Divide into three. Leave the first portion white 
and flavour with ‘‘Cathedral Brand’’ Essence of Vanilla. Make 
the second pink with ‘‘Cathedral Brand’’ Cochineal and flavour 
with ‘‘Cathedral Brand’’ Essence of Raspberry. The third green, 
flavoured with ‘‘Cathedral Brand’’ Essence of Peppermint. Roll 
out all three portions to 4 inch thick and lay one on top of the 
other with the white in the centre. Cut into small squares. Allow 
to set before using. 


ANGELS’ FOOD 


¢ teaspoon ‘‘Cathedral SBrand’’ 1 oz. Desiccated Gelatine. 
Essence of Vanilla. 1 lb. Loaf Sugar. 
Icing Sugar. 


Put gelatine into 4 pint cold water and allow to stand five 
minutes. Add sugar and boil quickly for 20 minutes. Stir con- 
stantly. Take off fire and whisk. When cooled, add ‘‘Cathedral 
Brand’’ Essence of Vanilla and keep on whisking till it sets. Pour 
into wet tins and leave 24 hours. Cut in square blocks and roll 
in icing sugar. 


TURKISH DELIGHT 


14 pints Cold Water. 2 ozs. Desiccated Gelatine. 
2 lbs. Sugar. Citric Acid. 
5 drops ‘‘Cathedral Brand’’ Essence ‘‘Cathedral Brand’’ Cochineal. 
of Lemon. 5 drops ‘‘Cathedral Brand’’ Essence 
Icing Sugar. of Raspberry. 


Pour cold water on to gelatine. Let stand 5 minutes. Add sugar 
and boil for 20 minutes. Take off fire, add a little citric acid and 
divide in two. Into one part put ‘‘Cathedral Brand’’ Essence of 
Lemon and into the other ‘‘Cathedral Brand’’ Essence of Rasp- 
berry, and enough drops of ‘‘Cathedral Brand’’ Cochineal to 
colour. Pour on to wet plates and stand 24 hours. Cut up and 
roll in icing sugar. 


Lemon Hssence—Stevens’ ‘‘Cathedral Brand’’ is terpeneless, 
a pure flavouring extract made from lemons. 
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RECIPE FOR MAKING A 
REFRESHING SUMMER DRINK 
OR CORDIAL 


A few teaspoonfuls of cordial made from 
the following recipe added to a glass of cold 
water or soda water makes a wholesome and 
refreshing drink. 


3 lbs. Sugar. 134 tablespoonfuls 

3 pints Boiling Water. ‘‘ Cathedral Brand ”’ 

1 oz. Citric or Tartaric Essence of Lemon, 
Acid. Limes or Orange. 


Pour the boiling water over the sugar and 
citric acid and stir till dissolved; add the 


flavouring essence and bottle. 


It’s all in the flavour—be sure to order Stevens’ ‘Cathedral 
Brand” Essences. 
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CREME DE MENTHE JUBES 


1 lb. Loaf Sugar. 1 oz. Gelatine. 

4 pint Water. Green Colouring. 

‘‘Cathedral Brand’’ Essence of Icing Sugar. 
Peppermint. 


Boil sugar with gelatine and water for 20 minutes. Colour 
green and flavour with ‘‘Cathedral Brand’’ Essence of Pepper- 
mint. Pour into wet tins about 1 inch thick. When set, cut into 
square blocks and roll in icing sugar. 


Fudge. 


CHOCOLATE FUDGE 


1 Ib. Sugar. 6 drops ‘‘Cathedral Brand’’ Essence. 
2 ozs. Butter. 1 oz. Chocolate.- 
1 gill Milk. 


Dissolve sugar in milk. Add butter and chocolate. Boil till it 
will form a soft ball when tested in cold water.. Take off the fire. 
Cool a little and then add ‘‘Cathedral Brand’’ Essence. Stir till 
the consistency of thick cream, when pour on to a greased plate. 
Before it is quite set, cut into squares. 


Order ‘‘Cathedral Brand’’ Essences in the large bottles—they 
are more economical. 
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CREAM COCOANUT ICE 


2 lbs. Sugar. 2 ozs. Butter. 

4 pint Milk. 2 ozs. Cocoanut. 

‘‘Cathedral Brand’’ Essence of ‘‘Cathedral Brand’’ Essence of 
Vanilla. Raspberry. 


‘*‘Cathedral Brand’’ Cochineal. 
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Cocoanut Ice. 


Dissolve sugar, butter and milk very slowly. Bring to the 
boil and boil till when dropped in cold water it forms a soft ball. 
Stir frequently all the time. Take off the fire and add cocoanut 
and stir till creamy, when divide. Into one part put a few drops 
of ‘‘Cathedral Brand’’ Essence of Vanilla and pour on to a 
greased plate. Into the other put a few drops of ‘‘Cathedral 
Brand’’ Essence of Raspberry and the same of ‘‘Cathedral 
Brand’’ Cochineal and pour on to a greased plate. Leave till set 
and cut into squares. 


HONEYCOMB TOFFEE 


1 Ib. Sugar. 24 tablespoons Vinegar. 
3 drops ‘‘Cathedral Brand’’ Essence 1 teaspoon Carbonate Soda. 

of Almonds. 

Dissolve sugar in vinegar, stirring frequently. When boiling 
take out spoon and boil till it begins to brown. Take off fire and 
add ‘‘Cathedral Brand’’ Essence of Almonds and carbonate soda. 
Stir well and pour on to buttered plates till set. 


Order ‘‘Cathedral Brand’’ Essences in the large bottles—they 
are more economical. 
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HONEY TOFFEE 


1 lb. Sugar. 3 drops ‘‘Cathedral Brand’’ Essence 
+ lb. Butter. of Lemon. 
1 tablespoon Water. 1 tablespoon Honey. 


Put into a saucepan sugar, water, butter and honey. Dissolve 
slowly over the fire, stirring frequently. When boiling take out 
spoon and boil quickly till when dropped in cold water it is 
brittle. Take off fire and add ‘‘Cathedral Brand’’ Essence of 
Lemon. Pour on to a greased plate. On no account stir after it 
begins to boil. 


GINGER SYRUP 


6 quarts Water. 4 lbs. Lump Sugar. 
# oz. Tartaric Acid. 3 teaspoons ‘‘Cathedral Brand’’ 
2 teaspoons Essence of Cayenne. Essence of Ginger. 


Boil water with sugar for 3 minutes. When nearly cold add 
tartaric acid dissolved in a little hot water, ‘‘Cathedral Brand’’ 
Essence of Ginger, ‘‘Cathedral Brand’’ Essence of Cayenne. 
Bottle and set aside till wanted. 


LEMONADE 
1 lb. Sugar. 1 teaspoon ‘‘Cathedral Brand’’ 
14 ozs. Tartaric Acid. Essence of Lemon. 


1 pint Boiling Water. 


Pour water on sugar. Boil 3 minutes. Then add tartaric acid 
and ‘‘Cathedral Brand’’ Essence of Lemon. When cold, put in 
well-corked bottles and use in water as required. 


PEPPERMINT CORDIAL 


1 pint Boiling Water. 30 drops of ‘‘Cathedral Brand’’ 
1 tablespoon Honey. Essence of Peppermint. 
1 lb. Loaf Sugar. 


Simmer water with sugar for 10 minutes and stir in honey. 
When nearly cold add ‘‘Cathedral Brand’’ Peppermint Essence. 
Bottle for use. Add to cold or hot water as wanted. 


Purity—strength—value, are outstanding features of Stevens’ 
‘‘Cathedral Brand’’ Culinary Essences. 
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FLOOR | 
| POW DIER 


GIVES A SURFACE [ff 
_ Will not rise from the floor & | 


UITE the best preparation for quickly 

and easily preparing a floor for dancing. 
It gives a lasting surface like glass, and 
does not rise to irritate either the eyes or 
nostrils. 


Everybody who uses “Fairy Dance’ 
Ballroom Floor Powder will tell you how 
satisfactory it is. 


Sold by Chemists and 
Storekeepers 
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Cakes 


SODA CAKE 
+ lb. Butter. 4 lb. Brown Sugar. 
3 Eggs. ‘‘Cathedral Brand’’ Essence of 
1 Ib. Flour. Almonds. 
4 lb. Raisins. 4 lb. Peel. 
1 heaped teaspoon Soda. 4 pint Milk. 


Cream butter and sugar together. Beat in eggs and a few 
drops of ‘‘Cathedral Brand’’ Essence of Almonds. Add flour, 
raisins, peel, and lastly mix in soda dissolved in milk. Bake in 
a papered tin in a moderate oven for 14 hours. 


XMAS CAKE 
1 lb. Sugar. 1 lb. Brown Sugar. 
6 Eggs. 4 teaspoon ‘‘Cathedral Brand’’ 
2 lbs. Currants. Essence of Vanilla. 
1 Ib. Sultanas. 4 lb. Mixed Peel. 
+ lb. Blanched Almonds. 1 teaspoon Baking Powder. 
14 Ibs. Flour. 1 1b. Butter. 


Cream sugar with butter. Beat in well eggs and ‘‘Cathedral 
Brand’’ Essenee of Vanilla. Add currants, sultanas, mixed peel, 
blanched almonds, baking powder, flour. Bake in a papered tin 
for 3 to 4 hours. 


CHOCOLATE MERINGUE BISCUITS 


2 Whites of Eggs. ‘‘Cathedral Brand’’ Essence of 
4 Ib. Castor Sugar. Vanilla. 
2 ozs. Choc. Powder. 


Beat whites of eggs stiffly. Add a few drops of ‘‘Cathedral 
Brand’’ Essence of Vanilla. Fold in castor sugar sifted with 
choc. powder. Drop in heaps on a well greased and floured tray 
and bake in a cool oven about one hour. 


ALMOND TARTELETS 


4 ozs. Ground Almonds. 1 Egg. 
2 ozs. Melted Butter. 2 drops ‘‘Cathedral Brand’’ Essence 
3 ozs. Castor Sugar. of Almonds. 


Mix together almonds mixed with castor sugar, butter and 
egg and ‘‘Cathedral Brand’’ Essence of Almonds. Bake in patty 
tins lined with short pastry 30-40 minutes. 


TO “FOLD IN.” 


To ‘‘fold in’’ means turning the mixture over and over, allow- 
ing the bowl of the spoon each time to come in contact with the 
bottom of the dish. 
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PASTRY FOR TARTELETS Vv 
6 ozs. Flour. 4 oz. Sugar. 
40zs. Butter. Yolk of one Egg. 


Into flour and sugar rub butter. Bind together with yolk of 
egg and a very little water. Roll out on a floured board. Put in 
patty tins. Prick and fill with the mixture. 


Cream Puffs. 
PASTRY FOR CREAM PUFFS 
4 pint Boiling Water. 2 ozs. Butter. 
+ Ib. Flour. ‘‘Cathedral Brand’’ Essence of 
3 Eggs. Vanilla. 


Put into a saucepan boiling water, add butter and bring to 
the boil. Take off fire and sift in flour. Stir till all the lumps 
are out, return to fire and cook till it leaves the side of the pan. 
Add a few drops of ‘‘Cathedral Brand’’ Essence of Vanilla. Then 
beat in the eggs one at a time. Beat till glossy. Put out on small 
heaps on a greased baking sheet and bake in a very hot oven for 
about 30 minutes. 


FILLING FOR PUFFS 


Whipped Cream. ‘*Cathedral Brand’’ Essence of 
Vanilla. 
Flavour cream with ‘‘Cathedral Brand’’ Essence of Vanilla. 
Or 
1 tablespoon Raspberry Jam. ' **Cathedral Brand’’ Essence of 
4 tablespoons Whipped Cream. Raspberry. 


‘*Cathedral Brand’’ Cochineal. 


Mix jam with cream flavoured with ‘‘Cathedral Brand’’ 
Essence of Raspberry and colour with ‘‘Cathedral Brand’”’ 
Cochineal. 


Often a lot depends on a single drop when using culinary 
essences. Use the BEST—Stevens’ ‘‘Cathedral Brand.’’ 
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AMERICAN CAKE 


2 ozs. Butter. 4 ozs. Fine Sugar. 

2 Eggs. $ gill Milk. 

6 ozs. Flour. 4 level teaspoon Carbonate Soda. 
1 teaspoon Cream of Tartar. ‘‘Cathedral Brand’’ Essence of 
‘*Cathedral Brand’’ Cochineal. Raspberry. 


Whipped Cream. 


Cream together butter and sugar, add yolks and then add 
alternately milk and flour in which has been sifted carb. soda 
and cream of tartar. Then add a few drops of ‘‘Cathedral 
Brand’’ Essence of Raspberry and the same of ‘‘Cathedral 
Brand”’ Cochineal until it is a pretty pink, and lastly fold in the 
whites beaten stiffly. Bake in a papered tin and when cold split 
and fill with whipped cream. Sift sugar over the top and serve. 


LEMON BISCUITS 


4 lb. Flour. 4 drops ‘‘Cathedral Brand’’ Essence 

+ teaspoon Carbonate Soda. of Lemon. 

+ lb. Sugar. 4 teaspoon Cream of Tartar. 
+ lb. Butter. 1 Egg. | 


Sift together flour, cream of tartar, carb. soda. Beat up egg 
and add to it ‘‘Cathedral Brand’’ Essence of Lemon. Cream 
together butter and sugar, add eggs, then mix in flour. Knead a 
little on a floured board. Roll out thinly, cut into rounds, brush 
over with egg. Put a strip of lemon peel in the middle of each, 
and bake in moderate oven. 


SAND CAKE 
5 Eggs. , ‘Cathedral Brand’’ Essence of 
14 Ib. Cornflour. Vanilla; or 
1 large teaspoon Baking Powder. ‘‘Cathedral Brand’’ Essence of 
11 ozs. Icing Sugar. Lemon. 


10 ozs. Butter. 


Cream together butter and icing sugar. Beat in eggs and a 
few drops of either ‘‘Cathedral Brand’’ Essence of Vanilla or 
Essence of Lemon. Add cornflour and baking powder. Mix well | 
and bake in a papered tin 1 hour in a moderate oven. | 


LEMON HONEY WITHOUT LEMONS 


i Ib. Butter. 3 Eggs. 
3 teaspoon Tartaric Acid. 4% teaspoon ‘‘Cathedral Brand’’ 
+ lb. Sugar. Essence of Lemon. 


in half gill water. Stir in three well-beaten eggs and ‘‘Cathedral 
Brand’’ Essence of Lemon. Bring slowly through the boil, stir- 


| 
Dissolve in a saucepan butter, sugar, tartaric acid dissolved | 

| 
ring all the time. Take off fire and pour into pots. 


Always specify the brand. 


Your Grocer will supply you with ‘‘Cathedral Brand’’ Essences. 
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LEMON JUMBLES 


5 ozs. Sugar. 8 ozs. Butter. 
14 ozs. Flour. 1 teaspoon Cream of Tartar. 
4 level teaspoon Carbonate Soda. 2 Eggs. 
6 drops ‘‘Cathedral Brand’’ Ess- 2 Lemons. 
ence of Lemon. 3 teaspoons Milk. 


Rub sugar and butter into flour in which has been sifted 
cream of tartar and carb. soda. Beat 1 egg, add to it ‘‘Cathedral 
Brand’’ Essence of Lemon. Mix to a stiff paste with the juice of 
2 lemons, 1 egg, and milk. Take a piece and roll into a large 
strip, like a thin sausage, with the hands. Cut into equal sized 
lengths. Brush over with egg, sprinkle with sugar, put on a baking 
tray and bake 20-30 minutes in a moderate oven. 


Lemon Jumbles. 


SPONGE SANDWICH 


3 Eggs. 1 teacup Castor Sugar. 

1 breakfast cup of Flour. Scant teaspoon Cream of Tartar. 
4 scant teaspoon Carbonate Soda. ‘Cathedral Brand’’ Essence of 
2 tablespoons Boiling Milk. Lemon. 


Beat eggs and sugar over hot water till thick. Sift in flour to 
which has been added cream of tartar and carb. soda. Add a few 
drops of ‘‘Cathedral Brand’’ Essence of Lemon and boiling milk. 
Bake in 2 sandwich tins (which have been greased and floured) 
in a moderate oven 20-30 minutes. 


GINGER BISCUITS 


4 lb. Butter. 1 Egg. 
4 Ib. Flour. 4 teaspoon ‘‘Cathedral SBrand’’ 
4 lb. Sugar. Essence of Ginger. 


Rub butter and sugar in flour. Beat egg with ‘‘Cathedral 
Brand’’ Essence of Ginger. Mix into a paste. Roll out thinly on 
a floured board. Cut into rounds. Dredge with sugar and bake 
in a moderate oven 15-20 minutes. 


Wherever culinary essences are needed, Stevens’ ‘‘Cathedral 
Brand’’ will give the greatest satisfaction. 
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COFFEE CAKES \/ 


5 ozs. Flour. 1 oz. Butter. 

1 oz. Sugar. 1 oz. Chopped Raisins. 

1 teaspoon Baking Powder. Pinch of Ground Cinnamon. 
Allspice. Nutmeg. 

1 Egg. ‘‘Cathedral Brand’’ Essence of 
Essence of Coffee. Vanilla. 


1 tablespoon Golden Syrup. 

Rub into flour, butter and sugar. Add raisins, baking powder, 
pinch cinnamon, allspice and nutmeg. Mix down with egg beaten 
to which has been added a few drops ‘‘Cathedral Brand’’ Essence 
of Vanilla and 1 tablespoon coffee or coffee essence, and golden 
syrup. Bake in well-greased patty tins 20 minutes in a good oven. 


QUEEN CAKES 


4 Eggs. i Weight of 4 Eggs in Flour. 
Weight of 3 Eggs in Butter. 6 drops ‘‘Cathedral Brand’’ Essence 
1 teaspoon of Baking Powder. of Lemon or Almond. 


Weight of 4 Eggs in Sugar. 


Take the sugar and cream it with butter. Beat in eggs, then 
sift in flour and baking powder. Add ‘‘Cathedral Brand’’ Essence 
and bake either in greased patty pans or paper cases for 20-30 
minutes. 


. COCOANUT BUNS 


+ Ib. Castor Sugar. 4 Ib. Desiccated Cocoanut. 

1 Egg. ‘‘Cathedral Brand’’ Essence of 
2 lb. Flour. Lemon. 

4 oz. Carbonate Soda. 4 oz. Cream of Tartar. 

+ lb. Butter. 1 gill Milk. 


Cream castor sugar and butter together. Beat in egg and a 
little ‘‘Cathedral Brand’’ Essence of Lemon. Mix in alternately 
flour sifted with cream of tartar, carb. soda and milk. Pile in 
even-sized heaps on a greased baking sheet and bake in a fairly 
hot oven 30 minutes. 


GENOA CAKE 
8 


8 ozs. Butter. ozs. Sugar. 

4 Eggs. 10 ozs. Flour . 

4 teaspoon Baking Powder. 6 ozs. Sultanas. 

2 ozs. Cherries (cut up). 2 ozs. Blanched Almonds. 

3 drops ‘‘Cathedral Brand’’ Essence 2 ozs. Finely Minced Peel. 
of Almonds. 


Cream butter and sugar well together. Beat in eggs. Add 
flour, baking powder, sultanas, cherries (cut up), blanched 
almonds, ‘‘Cathedral Brand’’ Essence of Almonds and minced 
peel. Put into a papered cake tin and bake one to one and a half 
hours, according to size of tin, in a moderate oven. 


The superior results obtained by using ‘‘Cathedral Brand’’ 
Essences are acknowledged by cookery experts. 
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Stevens’ ‘‘Cathedral Brand’’ Culinary Essences—Cookery Book 


MOCHA CAKE 


4 Eggs. 4 lb. Castor Sugar. 
2 ozs. Flour. 2 ozs. Cornflour. 
1 teaspoon Baking Powder. Walnuts. 


Beat the yolks of the eggs with castor sugar till light and 
creamy. Stir in flour and cornflour sifted together with baking 
powder, and lastly fold in the whites beaten stiffly. Bake in a 
well-greased cake tin about 30 minutes. When cold cover with 
coffee butter icing. Roll the sides in chopped walnut and pipe 
the top with remainder of icing. 


Mocha Cake. 
COFFEE ICING 
4 lb. Butter. 1 lb. Icing Sugar. 
‘*Cathedral Brand’’ Essence of Coffee Essence. 


Vanilla. 

Cream butter, add gradually icing sugar and a few drops of 
‘‘Cathedral Brand’’ Essence of Vanilla. Colour with coffee 
essence and use as directed. 


BALMORAL TARTS 


2 ozs. Butter. 1 oz. Chopped Cherries. 

1 Egg. 1 oz. Cake Crumbs. 

4 oz. Cornflour. ‘‘Cathedral Brand’’ Essence of 
1 oz. Lemon Peel (chopped). Lemon. 


2 ozs. Sugar. 

Cream butter and sugar. Add yolk of egg, chopped cherries, 
cornflour, cake crumbs, lemon peel (chopped), and lastly fold in 
the white beaten stiffly, and a few drops of ‘‘Cathedral Brand’’ 
Essence of Lemon. Bake in patty tins lined with flaky pastry. 


Specify Stevens’ ‘‘Cathedral Brand’’ when ordering culinary 
essences, and you are certain of the best results. 
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ORANGE CAKE 


6 ozs. Butter. ‘‘Cathedral Brand’’ Essence of 
3 Eggs. Orange. 

1 teaspoon Baking Powder. 9 ozs. Flour. 

5 ozs. Sugar. 1 tablespoon Milk. 


Cream butter with sugar. Beat in eggs. Then add flour, baking 
powder and milk. Lastly beat in a few drops of ‘‘Cathedral 
Brand’’ Essence of Orange. Bake in a papered square or round 
tin about 30-45 minutes. Split and fill with the following mixture. 


Orange Cake. 


ORANGE ICING 


2 ozs. Butter. 4 ozs. Sifted Icing Sugar. 
‘*Cathedral Brand’’ Essence of ‘*Cathedral Brand’’ Essence of 
Orange. Vanilla. 


Cream together butter and sifted icing sugar. Add a few 
drops each of ‘‘Cathedral Brand’’ Essence of Orange and 
‘‘Cathedral Brand’’ Essence of Vanilla and spread on cake. Sift 
over with icing sugar. 


LEMON CAKE 


6 ozs. Sugar. 1 lb. Flour. 
3 Eggs. 1 gill Milk. 
‘‘Cathedral Brand’’ Essence of 4 lb. Butter. 
Lemon. 1 level teaspoon Carbonate Soda. 


Cream sugar with butter. Beat in eggs. Add flour and carb. 
soda dissolved in milk. Lastly add a few drops of ‘‘Cathedral 
Brand’’ Essence of Lemon. Bake in two sandwich tins in a 
moderate oven. When cold, ice with lemon icing and eut into 
squares. 


It’s all in the flavour—be sure to order Stevens’ ‘‘Cathedral 
Brand’’ Essences. 
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CHOCOLATE CAKE 


6 ozs. Castor Sugar. 6 ozs. Flour. 

4 Eggs. 1 teaspoon Baking Powder. 

3 ozs. Chocolate Powder. ‘*Cathedral Brand’’ Essence of 
4 ozs. Butter. Vanilla. 


Cream castor sugar with butter, beat in 4 yolks. Sift in flour, 
chocolate powder, and baking powder. Add a few drops of 
‘Cathedral Brand’’ Essence of Vanilla, and lastly fold in the 
whites beaten stiffly. Bake in a papered tin in a moderate oven 
30-45 minutes. When cold, ice with chocolate icing and decorate 
with half walnuts. 


Chocolate Cake. 


CHOCOLATE ICING 


8 ozs. Chocolate. ‘*Cathedral Brand’’ Essence of 
4 lb. Sifted Icing Sugar. Vanilla. 


Dissolve chocolate in half gill boiling water. Add sifted icing 
sugar and a few drops ‘‘Cathedral Brand’’ Essence of Vanilla. 
Spread over cake. 


FRENCH TEA BISCUITS 


6 ozs. Flour. ‘*Cathedral Brand’’ Essence of 
8 ozs. Butter. Lemon. 
Icing Sugar. 2 Eggs. 


8 ozs. Sugar. 


Into flour and sugar rub butter. Mix down with one egg and 
2 or 3 drops ‘‘Cathedral Brand’’ Essence of Lemon. Roll out and 
cut into fancy shapes. On each spread a little icing made from 
1 white of egg and enough icing sugar to make into a fairly stiff 
paste. Bake in a fairly slow oven, taking care not to let the 
icing get too brown. 


So much depends on the flavour—be sure you get Stevens’ 
‘‘Cathedral Brand’’ Essences. 
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ALMOND PASTE 


+ Ib. Ground Almonds. 2 drops ‘‘Cathedral Brand’’ Essence 
4 ozs. Icing Sugar. _ of Vanilla. 
2 drops ‘‘Cathedral Brand’’ Essence 4 ozs. Castor Sugar. 

of Almonds. 4 Egg. 


Mix together almonds with castor and icing sugar. Make into 
a stiff paste with the half egg. Flavour with ‘‘Cathedral Brand”’ 
Essence of Almonds and ‘‘Cathedral Brand’’ Essence of Vanilla. 


ee, coal 
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Date Rocks. 


VY 
DATE ROCK CAKES ; 
+ lb. Sugar. 1 Ib. Flour. 
2 Eggs. 4 lb. Butter. 
1 level teaspoon Carbonate Soda. 1 lb. Chopped and Stoned Dates. 


Cream together sugar and butter. Beat in eggs; add dates, 
and flour in which has been sifted carb. soda. Put in piles on a 
greased tray and bake in a moderate oven 30 minutes. 


SULTANA CAKE 


4 lb. Butter. 2 tablespoons Milk. 

4 Eggs. 4 lb. Sugar. 

# lb. Flour. 4 lb. Sultanas. 

‘‘Cathedral Brand’’ Essence of 1 teaspoon Baking Powder. 
Lemon. 


Cream butter with sugar. Beat in eggs one by one. Then add 
sultanas cleaned, and flour into which has been sifted baking 
powder and a few drops of ‘‘Cathedral Brand’’ Essence of Lemon 
and milk. Put into a papered tin and bake for about 2 hours in 
a moderate oven. 


PASSION FRUIT FILLING 


2 tablespoons Whipped Cream. 2 good-sized Passion Fruit. 
‘*Cathedral Brand’’ Cochineal. 


Mix whipped cream with fruit, colour with a few drops of 
‘“Cathedral Brand’’ Cochineal. 


Vanilla Essence—Stevens’ ‘‘Cathedral Brand,’’ a pure extract 
of the vanilla bean. 
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HARLEQUIN CAKES 


1 Egg. Chopped and Browned Almonds. 

Weight of 1 Egg in Sugar. ‘*Cathedral Brand’’ Cochineal. 

4 teaspoon Baking Powder. Weight of 1 Egg in Butter. 

Apricot Jam. Weight of 1 Egg in Flour. 

‘Cathedral Brand’’ Essence of ‘‘Cathedral Brand’’ Essence. of 
Lemon. Vanilla. 

4 lb. Icing Sugar. 2 tablespoons Desiccated Cocoanut. 


Make a cake and bake it in a square tin, using egg, butter, 
sugar, flour and baking powder. Cream butter and sugar, beat in 
egg, and add lastly the flour sifted with the baking powder and 
a few drops of ‘‘Cathedral Brand’’ Essence of Vanilla. Bake in 
a moderate oven about 20 minutes. The cake should be about 
$-inch thick when cooked. When cold, cut into rounds, spread 
with apricot jam, and make the following mixture: Sift icing 
sugar and make it into a stiff paste with boiling water; add desic- 
eated cocoanut. Flavour with 2 drops ‘‘Cathedral Brand’’ 
Essence of Lemon. Turn on to a sugared board and roll out. 
Cut with the same sized cutter and put a round on each round 
of cake. Brush over with white of egg and roll them alternately 
in pink cocoanut (made by mixing the cocoanut with some 
‘‘Cathedral Brand’’ Cochineal) and chopped and browned 
almonds and green cocoanut. 


CHOCOLATE POTATOES 


8 tablespoons Stale Sponge Cake ‘*Cathedral Brand’’ Essence of 
Crumbs. Vanilla. 

1 tablespoon Ground Almonds. Chocolate Powder. 

Apricot Jam. Sugar. 

Almond Paste. 


Mix together cake crumbs, ground almonds, ‘‘Cathedral 
Brand’’ Essence of Vanilla (sufficient to flavour). Bind together 
with jam. Sprinkle hands with sugar, then roll mixture into equal 
sized balls; put each ball in the centre of a square thin piece of 
almond paste and enclose. Toss in chocolate powder and mark 
with a pencil point to imitate the eyes of a potato. 


BATH BISCUITS 


2 ozs. Butter. 1 Ib. Flour. 
+ lb. Sugar. 1 small level teaspoon Carbonate 
4 pint Milk. Ammonia. 


Rub butter into flour and sugar. Dissolve carb. ammonia in 
a little boiling water and add to it enough milk to make just less 
than half pint. Mix into a dough and allow to stand 2 hours. Then 
roll out thinly and bake in a moderate oven. 


Lemon Essence—Stevens’ ‘‘Cathedral Brand’’ is terpeneless, 
a@ pure flavouring extract made from lemons. 
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RASPBERRY CAKES 


4 Eggs. Weight of 4 Eggs in Butter. 
Weight of 4 Eggs in Sugar. 1 teaspoon Baking Powder. 
Weight of 4 Eggs in Flour. ‘Cathedral Brand’’ Essence of 
‘‘Cathedral Brand’’ Cochineal. Raspberry. 


Cream the butter with sugar. Add eggs. Beat well, then sift 
in gradually the flour and baking powder. Colour to a good 
shade of pink with ‘‘Cathedral Brand’’ Cochineal and flavour 
with ‘‘Cathedral Brand’’ Essence of Raspberry. Bake in a good 
oven in well-greased patty tins 20-30 minutes. 


Raspberry Cakes. 


NUT CAKES 
8 ozs. Butter. 4 lb. Flour. 
2 Eggs. 2 ozs. Chopped Walnuts. 
1 teaspoon Baking Powder. 3 drops ‘‘Cathedral Brand’’ Essence 
2 ozs. Sugar. of Almonds. 


Cream together butter and sugar, beat in eggs, add flour sifted 
with baking powder, and chopped walnuts. Lastly add 3 drops 
‘‘Cathedral Brand’’ Essence of Almonds. Bake in well-greased 
patty tins in a good oven 20-30 minutes. 


PIKELETS 
+ Ib. Flour. 1 tcaspoon Carbonate Soda. 
Pinch of Salt. 1 Egg. Y, 
2 level teaspoons Cream of Tartar. Milk. 


4 oz Sugar. 


Sift together flour, sugar, and salt, carb. soda and cream of 
tartar. Mix to a smooth batter with egg and milk. Cook on a 
well-greased girdle. 


Order ‘‘Cathedral Brand’’ Essences in the large bottles—they 
are more economical. 
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SPONGE CAKE 


3 Eggs. 4 teaspoon Baking Powder. 

3 ozs. Sifted Flour. 4 lb. Castor Sugar. 

12 drops ‘‘Cathedral Brand’’ Essence 4 teaspoon Grated Lemon Rind. 
of Vanilla. 


Break eggs into a basin. Whisk them slightly, then add castor 
sugar. Stand over a basin of boiling water and whisk till thick. 
Then mix in lightly sifted flour, lemon rind, ‘‘Cathedral Brand’’ 
Essence of Vanilla, and baking powder. Turn into a well-greased 
and floured tin, dredge over with sugar, and bake in a very 
moderate oven 40 minutes to 1 hour. 


Butter Sponge. 


BUTTER SPONGE CAKE 


4 lb. Butter. 6 drops ‘‘Cathedral Brand’’ Essence 
2 Eggs. of Lemon. 

1 tablespoon Ground Rice. 3 ozs. Castor Sugar. 

1 small Teaspoon Baking Powder. 4 lb. Flour. 


Cream butter with castor sugar. Beat eggs and add half to 
the butter and sugar, beat well, and then the other half, beating 
again. Then mix in flour sifted with ground rice and baking 
powder. When well mixed, add ‘‘Cathedral Brand’’ Essence of 
Lemon. Bake in two well-greased and floured sandwich tins and 
bake in a moderate oven about 20 minutes. When cold, put 
together with jam or one of the cream mixtures following. 


PINEAPPLE CREAM FILLING 


2 tablespoons Beaten Cream. 1 tablespoon Finely Chopped Tinned 
6 drops ‘‘Cathedral Brand’’ Essence Pineapple. 

of Pineapple. 

Beat cream, mix with tinned pineapple and ‘‘Cathedral 
Brand’’ Essence of Pineapple. 


Purity—strength—value, are outstanding features of Stevens’ 
‘‘Cathedral Brand’’ Culinary Essences. 
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HIS pure preparation is mild and safe. 
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adapted to ladies and children. 


Be sure and specify 


“Cathedral Brand” 


when ordering Fluid Magnesia 
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SPICED CAKE 
+ lb. Butter. ‘*Cathedral Brand’’ Essence of 
3 Eggs. Vanilla. 
6 ozs. Flour. 3 ozs. Brown Sugar. 
4 level teaspoon Carbonate Soda. 1 tablespoon Golden Syrup. 
1 teaspoon Mixed Spice. 2 ozs. Ground Rice. 
| Whipped Cream. 1 teaspoon Cream of Tartar. 
| Chopped Walnuts. 
| Cream butter with brown sugar. Beat in eggs and golden 
| syrup. Add flour, ground rice sifted with carb. soda, cream of 
tartar and mixed spice. Put in papered tin and bake in a 


ee 


moderate oven 30-40 minutes. When cold, split and fill with 
whipped cream mixed with chopped walnuts and a few drops of 
‘‘Cathedral Brand’’ Essence of Vanilla. 


GINGER CREAM FILLING 


2 tablespoons Beaten Cream. 6 drops ‘‘Cathedral Brand’’ Essence 
1 tablespoon Preserved Ginger. of Ginger. 


Beat cream, mix with preserved ginger (finely chopped) and 
‘‘Cathedral Brand’’ Essence of Ginger. 


RASPBERRY BISCUITS 


4 Ib. Flour. 
1 large Egg. 


ee et ! 
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4 lb. Butter. 

4 Ib. Sugar. 

1 teaspoon Cream of Tartar. 
‘“Cathedral Brand’’ Cochineal. 

+ level teaspoon Carbonate Soda. 


‘‘Cathedral Brand’’ Essence of 

Raspberry. 

Rub the butter into flour and sugar. Sift in carb. soda and 
cream of tartar. Bind with egg into which has been dropped 
some ‘‘Cathedral Brand’’ Cochineal and ‘‘Cathedral Brand’’ 
Essence of Raspberry. Roll out thinly on a floured board, cut 
with « fancy cutter. Put on baking sheet and bake in a moderate 
oven. When cold, stick together with raspberry jam, and, if 
liked, ice over with thin white icing. 


Often a lot depends on a single drop when using culinary 
essences. Use the BEST—Stevens’ ‘‘Oathedral Brand.’’ 
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VANILLA CAKES 


3 Eggs. 2 ozs. Butter. 
Weight of 2 Eggs and 1 oz. in Flour. 4 teaspoon ‘‘Cathedral Brand’’ 
% teaspoon Baking Powder. Essence of Vanilla. 


Weight of 3 Eggs in Sugar. 


Beat the eggs with sugar over boiling water till light. Then 
fold in the flour sifted with baking powder, and lastly butter 
melted and ‘‘Cathedral Brand’’ Essence of Vanilla. Bake in well- 
greased patty pan in a good oven about 20 minutes. 


SUGAR BALLS 


4 Ib. Butter. 1 lb. Flour. 

2 Eggs. ‘*Cathedral Brand’’ Essence of 
2 teaspoons Baking Powder. Lemon. 

+ Ib. Sugar. 


Cream butter and sugar together. Beat in eggs. Then add 
flour sifted with baking powder, and a few drops of ‘‘Cathedral 
Brand’’ Essence of Lemon. Roll into very small balls; dip in 
moist sugar and bake in a moderate oven. 


Hot Puddings 


PLUM PUDDING 


4 lb. Chopped Suet. % pint Milk. 

4 Ib. Sugar. + lb. Breadcrumbs. 

+ lb. Flour. + Ib. Sultanas. 

+ Ib. Raisins. 4 lb. Currants. 

1 oz. Blanched Almonds. ‘‘Cathedral Brand’’ Essence of 
Pinch of Nutmeg. Lemon. 

Cinnamon. Salt. 

1 teaspoon Carbonate Soda. Vanilla Sauce. 


Boil for a few minutes suet in milk. Pour this on to sugar and 
bread crumbs and mix well. Then add flour, sultanas, raisins, 
eurrants, blanched almonds and a few drops of ‘‘Cathedral 
Brand’’ Essence of Lemon, a pinch of nutmeg, cinnamon and salt, 
and carb. soda. Steam in a greased basin three hotf's. Serve 
with Vanilla Sauce. 


VANILLA SAUCE 


2 ozs. Butter. 4 teaspoon ‘‘Cathedral Brand’’ 
4 lb. Sifted Icing Sugar. Essence of Vanilla. 

Cream butter, beat in sifted icing sugar and ‘‘Cathedral 
Brand’’ Essence of Vanilla. Hand separately in a glass dish. 


‘. Your Grocer will supply you with ‘‘Cathedral Brand’’ Essences. 
~ Always specify the brand. 
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PEAR PUDDING 


8 medium sized Pears. 4 teaspoon ‘‘Cathedral SBrand’’ 
1 tablespoon Flour. Essence of Vanilla. 

2 tablespoons Milk. 4 ozs. Sugar. 

+ pint Milk. 2 Yolks of Eggs. 


Peel pears. Cut in two and cook in about 1 pint water with 
3 ozs. of the sugar till tender. Put flour in a basin with the oz. 
of sugar and the 2 yolks. Mix down with 2 tablespoons milk. 
Boil nearly half pint milk and pour slowly on to the mixture. 
Return to saucepan and cook till it thickens. Take off fire and. 
add ‘‘Cathedral Brand’’ Essence of Vanilla. Strain off pears 
from Syrup. Put into a pyrex dish. Cover with the custard and 
brown in a very hot oven. 


Apple Amber. 
APPLE AMBER 
1 lb. Apples, after peeling. 2 ozs. Sugar. 
1 oz. Butter. 1 tablespoon Water. 
2 Eggs. 6 drops ‘‘Cathedral Brand’’ Essence 
2 tablespoons Castor Sugar. of Lemon. 


Stew apples (after peeling and coring) with 2 ozs. sugar, 
butter and water. When tender, take off the fire and stir in 
quickly yolks of eggs and ‘‘Cathedral Brand’’ Essence of Lemon. 
Line a plate with short pastry, put in the apple mixture and bake 
in a moderate oven till the pastry is cooked. Whisk whites to a 
stiff froth. Fold in castor sugar. Pile on tart and set in a cool 
oven about 15 minutes. 


FLAKE PUDDING 


1 pint Milk. 4 teaspoon ‘‘Cathedral SBrand’’ 
3 ozs. Flaked Rice. Essence of Vanilla. 
1 oz. Sugar. 


Boil milk and sugar together. Put rice into a pie dish, pour 
over the milk. Stir in ‘‘Cathedral Brand’’ Essence of Vanilla 
and bake in a moderate oven 20 minutes. 


Wherever culinary essences are needed, Stevens’ ‘‘Cathedral 
Brand’’ will give the greatest satisfaction. 
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AGRA PUDDING 


Some Slices of Bread and Butter. 3 Eggs. 
1 pint Milk. ‘‘Cathedral Brand’’ Essence of 
Marmalade. Lemon. 

Spread slices of bread and butter with marmalade. Put into a 
pie dish. Make a custard with eggs and milk to which add a few 
drops of ‘‘Cathedral Brand’’ Essence of Lemon. Pour over the 
bread and bake in a slow oven # hour. 


Baked Apples. 


BAKED APPLES 


6 good sized Apples. Strawberry Jam. 
2 tablespoons Sugar. ‘‘Cathedral Brand’’ Essence of 
Cinnamon. Lemon. 


6 tablespoons Hot Water. 

Peel and core apples, put a piece of cinnamon stick in each. 
Place in a pie dish or a flat pyrex dish. Pour over a syrup made 
of sugar and hot water to which has been added a few drops 
‘*Cathedral Brand’’ Essence of Lemon. Cover with a sheet of 
greased paper; put in the oven and cook till soft, basting fre- 
quently with the syrup. When cooked, take out cinnamon and 
fill centre with strawberry jam. Pour over syrup and serve hot 
or cold. 


STEAMED MARMALADE PUDDING 


4 ozs. Grated Breadcrumbs. 4 ozs. Chopped Suet. 

4 ozs. Castor Sugar. ‘‘Cathedral Brand’’ Essence of 
2 good tablespoons Marmalade. Orange. 

1 Egg. 


Take breadcrumbs, suet, castor sugar, and mix them down 
with egg, marmalade, and a few drops ‘‘Cathedral Brand’’ 
Essence of Orange. Steam 23 hours in a well-greased basin covered 
with a greased paper. Turn out and serve with custard sauce. 


Wherever culinary essences are needed, Stevens’ ‘‘Cathedral 
Brand’’ will give the greatest satisfaction. 


31 


Stevens’ ‘‘Cathedral Brand’’ Culinary Essences—Cookery Book 


PINEAPPLE AND TAPIOCA PUDDING 


2 ozs. Tapioca. 2 tablespoons Castor Sugar. 

‘‘Cathedral Brand’’ Essence of 1 teacup of Tinned Pineapple. 
Pineapple. 2 Eggs. 

1 oz. Sugar. 


Wash well tapioca and soak in cold water for 3 hours. Strain 
off and boil in 3 gills of water till clear (15-20 minutes). Cut 
pineapple in neat pieces and add to the tapioca, also a few drops 
of ‘‘Cathedral Brand’’ Essence of Pineapple, and sugar. Turn 
into a pie dish and bake 20 minutes. Whisk up the whites of the 
2 eggs, fold in castor sugar, pile on pudding, and set in a cool 
oven 10-15 minutes. 


Treacle Sponge. 


TREACLE SPONGE J 
3 lb. Flour. 4 lb. Chopped Suet. 
1 heaped teaspoon Ground Ginger. Pinch Salt. 
2 Eggs. Mixed Spice. 
+ teaspoon Carbonate Soda. ‘*Cathedral Brand’’ Essence of 
1 gill Golden Syrup. Ginger. 


4 pint Warm Milk. 


Mix together flour, chopped suet, ground ginger, pinch of salt 
and mixed spice. Make a well in centre and drop in eggs well 
beaten and golden syrup. Dissolve carb. soda in milk, add to 
mixture, and also a few drops ‘‘Cathedral Brand’’ Essence of 
Ginger. Turn into a well-greased basin, cover with greased paper 
and steam 3 hours. 


c 


The superior results obtained by using ‘‘Cathedral Brand’’ 
Essences are acknowledged by cookery experts. 
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SULTANA PUDDING 


2 ozs. Butter. Z ozs. Sugar. 

2 Eggs. ‘‘Cathedral Brand’’ Essence of 
3 ozs. Flour. Lemon. 

} teaspoon Baking Powder. 2 ozs. Sultanas. 


Cream together butter and sugar. Beat in eggs and a few 
drops of ‘‘Cathedral Brand’’ Essence of Lemon. Add flour sifted 
with baking powder and sultanas. Steam in a well-greased basin 
covered with a greased paper for one hour. Serve with custard 
sauce. 


STEAMED BATTER PUDDING 


+ lb. Flour. 4 pint Milk. 
2 Eggs. ‘‘Cathedral Brand’’ Essence of 
1 oz. Melted Butter. Vanilla. 


Pinch of Salt. 


Sift into a basin flour and salt. Make into a smooth batter 
with beaten eggs and milk. Add butter and a few drops 
‘‘Cathedral Brand’’ Essence of Vanilla. Allow to stand 1 hour 
or longer. Turn into a greased bowl, cover with a greased paper 
and steam 50 mihutes. Serve with brandy sauce. 


BUCKINGHAM PUDDING 


3 lb. Suet. + lb. Breadcrumbs. 

4 lb. Sultanas. 4 lb. Chopped Apples. 

3 Ib. Sugar. 1 teaspoon Baking Powder. 

2 Eggs. 6 drops ‘‘Cathedral Brand’’ Essence 
Milk. of Lemon. 


Mix together suet, breadcrumbs, sultanas, chopped apples, 
sugar and baking powder. Beat up eggs, add ‘‘Cathedral Brand’”’ 
Essence of Lemon. Mix with dry ingredients, adding enough 
milk to make rather a slack dough. Steam in a greased basin 
two bours. 


CHOCOLATE SOUFFLE 


1 small teaspoon Cornflour. ‘‘Cathedral Brand’’ Essence of 
2 ozs. Sugar. Vanilla. 

3 Eggs. 2 ozs. Butter. 

1 gill Milk. 1 oz. Grated Chocolate. 


Mix cornflour to a smooth paste with milk. Add sugar and 
butter. Stir well over the fire till it boils. When cool, stir in the 
yolks of eggs, 1 oz. grated chocolate, and a few drops of 
‘‘Cathedral Brand’’ Essence of Vanilla. Fold in the whites of 
the eggs stiffly beaten and bake in a slow oven 40 minutes in a 
well-greased soufflé tin. 


The superior results obtained by using ‘‘Cathedral Brand’’ 
Essences are acknowledged by cookery experts. 
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PUMPKIN PIE 


1 pint of Milk. 


2 cups Cooked Pumpkin. # cup of Sugar. 

4 teaspoon Ground Cinnamon. 4 drops ‘‘Cathedral Brand’’ Essence 
4 teaspoon Salt. of Lemon. 

1 teaspoon Ground Ginger. 2 Eggs. 


To the cooked pumpkin, add sugar, ground cinnamon, ‘‘Cath- 
edral Brand’’ Essence of Lemon, salt, ground ginger, eggs and 
milk. Stir well. Line an enamelled plate with short pastry. Put 
in the pumpkin mixture, cover with pastry, and bake in a good 
oven for one hour. 


PASTRY FOR ABOVE 


4 Ib. Flour. 2 ozs. Sugar. 

1 teaspoon Cream of Tartar. 4 teaspoon Carbonate Soda. 
4 ozs. Butter. 1 Egg. 

Milk. 


Sift together flour, sugar, cream of tartar, carb. soda. Rub in 
butter. Mix together with yolk of the egg and enough milk to 
make into a stiff dough. 


SWEET OMELET 


2 Eggs. ‘Cathedral Brand’’ Essence of 


1 teaspoon Sugar. Vanilla or Lemon. 
1 oz. Butter. Jam. 


Work together till creamy the yolks of eggs, sugar, and a few 
drops of ‘‘Cathedral Brand’’ Essence of Vanilla or Lemon. Whip 
whites stiffly and fold them into mixture. Melt 1 oz. butter in 
an omelet pan, pour in mixture. Cook it gently over fire till set 
at bottom. Put under grill or in a warm oven to set the top a 
little. Turn on to a sugared paper, put in the jam heated. Fold 
over and serve on a dish paper. 


COLONIAL PUDDING Ta 


4 lb. Minced Suet. 3 Eggs. V 

4 lb. Breadcrumbs. Milk. 

3 ozs. Sugar. 4 Ib. Flour. 

4 teaspoon Baking Powder. + Ib. Raisins. 

4 teaspoon Nutmeg. 6 drops ‘‘Cathedral Brand’’ Essence 
4 Ib. Grated Carrots. of Lemon. 


Mix together suet, flour, breadcrumbs, raisins, sugar and 
grated carrots. Add baking powder, nutmeg, ‘‘Cathedral Brand”’ 
Essence of Lemon. Then make into rather a slack dough with 
beaten eggs and milk. Put into a greased basin, cover with paper 
and steam for 24 hours. 


Specify Stevens’ ‘‘Cathedral Brand’’ when ordering culinary 
essences, and you are certain of the best results. 
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CABINET PUDDING 


Stale Sponge Cake. 1 pint Milk. 
4 Eggs. 1 teaspoon ‘‘Cathedral Brand’’ 
2 ozs. Sugar. Essence of Vanilla. 


1 oz. Currants. 

Line the bottom of a greased pudding basin with stale sponge 
cake. Then fill centre half full with broken cake. Sprinkle over 
currants. Beat eggs well and pour over them milk, stirring all 
the time. Add sugar and ‘‘Cathedral Brand’’ Essence of Vanilla. 
Pour over cake, cover with greased paper, and steam slowly 40-50 
minutes or till set. 


Cold Puddings 


PLAIN VANILLA SOUFFLE 


1 oz. Butter. 1 oz. Flour. 

1 gill of Milk. 1 oz. Sugar. 

3 Yolks of Eggs. 6 drops ‘‘Cathedral Brand’’ Essence 
4 Whites of Eggs. of Vanilla. 


Melt butter and add flour. Cook a little, then stir in milk and 
sugar. Take from fire, add the yolks, one at a time, and the 
‘‘Cathedral Brand’’ Essence of Vanilla, and lastly fold in the 
whites beaten stiffly. Turn into a prepared tin, cover with a 
greased paper, and steam gently for 40 minutes or till firm to 
the touch. Serve with fruit sauce (page 38). 


LECHE CREAM 


1 pint Milk. Desiccated Cocoanut. 

2 Eggs. ‘‘Cathedral Brand’’ Essence of 
Apricot Jam. Lemon. 

2 ozs. Flour. Slice of Stale Sponge Cake. 


1 tablespoon Sugar. 


Mix down to a smooth paste flour with some of the milk. Put 
the remainder on to boil in a double saucepan, and when boiling 
pour on the flour. Return to saucepan and cook 5 minutes, stir- 
ring until the mixture thickens; then stir in the yolks of the eggs 
and cook a little. Take off fire, add sugar and a few drops of 
‘‘Cathedral Brand’’ Essence of Lemon. Half fill a glass dish with 
slice of stale sponge cake, spread with apricot jam. Sprinkle over 
some desiccated cocoanut. Pour over the hot custard, and put 
aside till cold. 


It’s all in the flavour—be sure to order Stevens’ ‘‘Cathedral 
Brand’’ Essences. 
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FOAM PUDDING 


3 Eggs. + lb. Sugar. 

4 pint Milk (boiling). 14 oz. Flour. 

1 gill Milk (cold). 4 teaspoon ‘‘Cathedral Brand’’ 
2 tablespoons Castor Sugar. Essence of Vanilla. 


Apricot Jam. 

Beat the yolks with sugar, add boiling milk. Make flour into 
a paste with 1 gill milk; add to egg mixture. Stir well, add 
‘‘Cathedral Brand’’ Essence of Vanilla. Put into pie dish and 
cook in a very moderate oven till set. Whip up the whites of 
eggs stiffly; add castor sugar. Spread a little apricot jam over 
the pudding. Pile on the whites, dredge with sugar, and put in 
a cool oven till the meringue is set. 


i g >. 


ie 


‘2B, 
— 


Coffee Creams. 


COFFEE CREAMS 


4 oz. Desiccated Gelatine. ‘*Cathedral Brand’’ Essence of 
‘‘Cathedral Brand’’ Coffee Essence. Lemon. 
1 pint Milk. 


Soak half oz. desiccated gelatine in milk. Dissolve slowly but 
do not boil. Take off fire, sweeten to taste, and add enough 
‘“Cathedral Brand’’ Coffee Essence to give it a good colour, and 
a few drops of ‘‘Cathedral Brand’’ Essence of Lemon. Put into 
a damp mould and set aside till set. 


APPLE CHEESECAKES 


4 lb. Butter. 4 Ib. Sugar. 
1 Lemon. 3 drops ‘‘Cathedral Brand’’ Essence 
4 Eggs. of Lemon. 


41b. Peeled and Minced Apples. 

Cream butter with sugar. Add the juice of the lemon and 
‘‘Cathedral Brand’’ Essence of Lemon, the yolks of 2 eggs and 2 
whole eggs beaten together, and the apples. Bake in patty tins 
lined with good pastry in a moderate oven for about 45 minutes. 


So much depends on the flavour—be sure you get Stevens’ 
‘‘Cathedral Brand’’ Essences. 
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‘THIS is a palatable, refreshing, laxative, 
that can, with advantage, be taken 
every day. 

It dispels pimples and many other skin 
disfigurements due to impure blood, and 
relieves constipation, bilious attacks, sick 
headaches and other illnesses due to dis- 
ordered digestion. Slight attacks of rheu- 
matism are also often dispelled by taking 
** Stevens’ Health Salt.” 


‘* Stevens’ Health Salt’ is sold by Chemists 
and Storekeepers 
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TAPIOCA CREAM 


14 tablespoons Tapioca. Pinch of Salt. 

1 tablespoon Sugar. 4 teaspoon ‘‘Cathedral Brand’’ 
2 Eggs. Essence of Vanilla. 

1 pint Milk. 


Soak tapioca for 1 hour in cold water; drain. Put it in milk 
and cook in double saucepan until transparent. Add 1 tablespoon 
sugar, a pinch of salt, and stir in quickly the 2 yolks of eggs. 
Cook a little, take off fire, add ‘‘Cathedral Brand’’ Essence of 
Vanilla and the whites beaten stiffly. Use either hot or cold. 


Chocolate Cream Pie. 


CHOCOLATE CREAM PIE 


1 pint Milk. 1 oz. Flour. 

2 oz. Chocolate Powder. 2 Eggs. 

Sugar to taste. ‘Cathedral Brand’’ Essence of 
2 tablespoons Castor Sugar. Vanilla. 


Measure 1 pint of milk and take out of it sufficient to break 
down 1 oz. flour and 2 oz. choc. powder mixed together. Put the 
remainder on to boil. When boiling, pour over the mixture, 
stirring all the time. Return to the saucepan and cook 2 or 3 
minutes, when stir in quickly the yolks of the eggs, enough sugar 
to taste, and a few drops of ‘‘Cathedral Brand’’ Essence of 
Vanilla. Line a flat enamelled plate or piedish with pastry. 
Prick well. Put in mixture and bake 30 minutes in a good oven 
till the pastry is cooked. Take out and pile on it the whites 
stiffly beaten and mixed with castor sugar. Dredge with sugar 
and dry off in a cool oven. 


FRUIT SAUCE 


4 pint Apricot Puree (made by rub-_ 1 teaspoon Cornflour. 

bing stewed or tinned apricots Sugar to taste. 

through a sieve). ‘‘Cathedral Brand’’ Cochineal. 

Take the apricot puree. Bring to the boil, thicken with corn- 
flour, mixed down with a little cold water, sweeten to taste and 
eolour with a few drops ‘‘Cathedral Brand’’ Cochineal. 


Vanilla Essence—Stevens’ ‘‘Cathedral Brand,’’ a pure extract 
of the vanilla bean. 
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CHOCOLATE CREAM 


1 dessertspoon Desiccated Gelatine. 2 ozs. Chocolate Powder. 
1 pint Milk. 6 drops ‘‘Cathedral Brand’’ Essence 
1 good tablespoon of Sugar. of Vanilla. 

Soak gelatine in a little cold water. Put milk on to boil and 
when boiling pour on to chocolate powder very gradually. Return 
to saucepan and cook five minutes. Take from fire, add a good 
tablespoon of sugar and ‘‘Cathedral Brand’’ Essence of Vanilla. 
Stir in the gelatine and when dissolved pour into a wet mould 
and put aside till set. 


CHOCOLATE QUEEN PUDDING 


4 ozs. Cake Crumbs. 3 Eggs. 
# pint Milk. ‘‘Cathedral Brand’’ Essence of 
1 tablespoon Sugar. Vanilla. 


2 ozs. Chocolate Powder. 

Grate cake crumbs; add to them choc. powder. Put milk on 
to boil, and when boiling pour it on to well-beaten yolks of eggs. 
Flavour with ‘‘Cathedral Brand’’ Essence of Vanilla. Sweeten 
with sugar. Pour over the cake crumbs and bake in a moderate 
oven till set. Whisk the whites stiffly; fold in some castor sugar. 
Pile up on the pudding, dredge over with sugar and dry off ina 
cool oven 10-15 minutes. 


_GATEAU OF RHUBARB 


1 lb. Rhubarb. 4 oz. Gelatine. 
3 ozs. Sugar. ‘‘Cathedral Brand’’ Essence of 
‘‘Cathedral Brand’’ Cochineal. Lemon. 


Clean the rhubarb. Cut it into lengths and stew in half pint 
water to which has been added a few drops of ‘‘Cathedral 
Brand’’ Essence of Lemon, and sugar. When cooked, add gelatine 
soaked and dissolved in 2 tablespoons water. Rub through a sieve 
and colour pink with ‘‘Cathedral Brand”’ Cochineal, and put in 
a mould in a cool place till set. Gooseberries, apricots, etc., may 
be used instead of rhubarb. 


NEAPOLITAN CREAM 


2 ozs. Ground Almonds. 1 pint Milk. 

1 dessertspoon Desiccated Gelatine. 6 drops ‘‘Cathedral Brand’’ Essence 
1 Orange. of Orange. 

2 ozs. Sugar. 


Bring to the boil the ground almonds in the milk. When 
boiling, stir in one dessertspoon desiccated gelatine previously 
soaked in a little cold water. Stir till dissolved, when add the 
juice of an orange strained and the ‘‘Cathedral Brand’’ Essence 
of Orange, and sugar. Put into a wet mould and put in a cold 
place till set. 


Lemon Essence—Stevens’ ‘‘Cathedral Brand’’ is terpeneless, 
a pure flavouring extract made from lemons 
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CHARLOTTE RUSSE 


12 Sponge Fingers. ‘‘Cathedral Brand’’ Essence of 
4 oz. Desiccated Gelatine. Vanilla. 

4 pint Cream. 1 gill of Milk. 

Melted Jelly. 4 oz. Castor Sugar. 


Line half-pint plain tin with the fingers, cutting the edges te 
make them straight, and fitting them closely together. Pour in 
a little melted jelly and allow to set. Soak the gelatine in the 
milk and heat till dissolved. Whip up cream, add castor sugar 
and a few drops of ‘‘Cathedral Brand’’ Essence of Vanilla. Strain 
gelatine into cream; mix well and pour mixture carefully into 
mould so as not to disarrange the fingers. Serve when set. 


Raspberry Sponge. 


RASPBERRY SPONGE 


1 oz. Gelatine. 4 lb. Sugar. 

4 tablespoons Raspberry Jam. ‘‘Cathedral Brand’’ Essence of 
1 Lemon. Raspberry. 

‘‘Cathedral Brand’’ Cochineal. 2 Whites of Eggs. 


Whipped Cream. 

Soak gelatine in half-pint cold water for 10 minutes. Pour on 
to it 1 pint boiling water. Stir till dissolved. Add sugar and 
raspberry jam, melted down with half-pint of boiling water. 
Flavour with ‘‘Cathedral Brand’’ Essence of Raspberry and the 
juice of 1 lemon, and colour a pretty pink with ‘‘Cathedral 
Brand’’ Cochineal. When nearly set, whisk in 2 stiffly beaten 
whites of eggs and continue beating till set. Then pile up in a 
glass dish, or set in a mould. Serve with whipped cream. 


Order ‘‘Cathedral Brand’’ Essences in the large bottles—they 
are more economical. 
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“Cathedral Brand” 
Pure Fruit Cordials 


Pure fruit cordials make one 
of the most healthful bever- 
ages for old and young. 


Serve cold with aerated water 
or plain water in the summer. 
In winter use hot water. 


“Cathedral Brand” Cordials 
are sold by all Storekeepers 
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ALMOND MOSS PUDDING 


1 oz. Ground Almonds. oz. Desiccated Gelatine. 

2 Eggs. : drops ‘‘Cathedral Brand’’ Essence 
2 ozs. Sugar. of Almonds. 

1 pint Milk. 


Put ground almonds in a double saucepan and bring to the 
boil with the milk. When boiling, pour on to two well-beatez. 
eggs, return to saucepan, and stir till it thickens, but do not 
eurdle. Soak gelatine in a tablespoon water. Take custard ofl 
the fire, add gelatine, sugar, and ‘‘Cathedral Brand’’ Essence ot 
Almonds. Pour into a damp mould and put in a cool place till set. 
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RASPBERRY BLANC MANGE 


1 pint Milk. 2 tablespoons Raspberry Jam. 
‘‘Cathedral Brand’’ Essence of ‘‘Cathedral Brand’’ Essence of 
Cochineal. Raspberry. 


2 tablespoons Cornflour. 

Put % pint milk on to boil in a double saucepan, then mix 
down the cornflour with 1 gill cold milk and add to this the 
raspberry jam. When the milk is boiling, pour it on to this 
mixture, stirring all the time. Return to saucepan and boil 5 
minutes. Take off fire and add enough ‘‘Cathedral Brand’’ 
Cochineal to colour a pretty pink, and a few drops of ‘‘Cathedral 
Brand’’ Essence of Raspberry. Pour into a wet mould and set 


aside till cold. 
COFFEE JELLY 


4 oz. Desiccated Gelatine. 


1 pint Strong Coffee. 4 teaspoon ‘‘Cathedral Brand’’ Van.- 
1 tablespoon Cold Water. illa Essence. 
Whipped Cream. Sugar to taste. 


Make the strong coffee hot and pour it over half oz. desiccated 
gelatine previously soaked for 5 minutes in a tablespoon cold 
water. Sweeten to taste, and add ‘‘Cathedral Brand’’ Essence of 
Vanilla. Put into a wet mould and put aside till set. Serve with 


whipped cream. 
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MEDICAL HINTS 


Being Information on the Uses of the Principal Medicines used 
| in the Home Treatment of Minor Ils. 

Note.—The ‘‘Stevens Medicine Chest’’ provides in a convenient 
and compact form the majority of the medicines required 
in a home. 


Ammoniated Quinine, if taken in the first stages, will generally 
subdue feverishness and chills. A teaspoonful in a wineglass of 
| water is the dose for an adult; half a teaspoonful for a child of 
twelve. Children under six should not be given Ammoniated 
Quinine. 

Eucalyptus Oil, for colds. A few drops on sugar taken intern- 
ally every three hours. If the cold is accompanied by a cough, 
1 part of Eucalyptus Oil mixed with 3 parts of Camphorated Oil 
makes a good liniment to be rubbed on the chest. 


Friars Balsam, for inhalation. Put a teaspoonful into a large 
jug and pour on a pint of boiling water and inhale the vapour. 
Splendid for colds and for clearing the air passages in the head. 
Friars Balsam applied to cuts helps to stop bleeding. 


Ipecachuana Wine. A good old reliable remedy for croupy 
coughs of children—half to one teaspoonful, according to age, 
every 10 to 15 minutes until sickness is produced. This rids the 
stomach of mucus and clears the throat, making breathing easy. 


Sweet Nitre. Half to one teaspoonful in water in kidney 
troubles due to chills is an efficient remedy. Especially useful 
for feverishness of children. 

Boracic Ointment, Zinc Ointment. Both good antiseptic drying 
and healing ointments, for dressing clean cuts, ete., and old sores. 


Iodine. Should be in all homes, factories, ete., for application 
to all cuts, abrasions, etc., immediately. Dirt getting into these 
carries poison, germs, etc., which Iodine kills if applied at once. 
In ease Iodine is not available, and suppuration sets in, Boric 
Lint hot fomentations should be applied frequently. 


Camphorated Oil, either alone or 3 parts mixed with 1 of Oil 
of Eucalyptus and warmed, is especially useful for rubbing 
chests of persons suffering from coughs, colds, ete. 


Carbolic Oil, Carron Oil, Vaseline, Petrolatum, Paraffin Liquid. 
All serviceable remedies for application to burns or sealds. Carron 
Oil to be preferred. 


Paraffin Liquid. Taken over a course, is invaluable for chronic 
constipation and affords relief from piles. It is not a laxative, 
but simply has a mechanical, lubricating action, thus aiding 
Nature. 


Glycerin. As an injection in constipation in infants. For 
cracked hands, should be diluted 1 part with 3 parts water. 
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Tonic Wines of 


Undoubted Merit 


CONTENTS 28 FL O28 


Invaluable for building 
strength, enriching the 
blood, and_ steadying 
nerves. 


Sold by all Chemists 
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Cascara Sagrada. The most reliable and successful aperient 
in chronic constipation, and in the indigestion, heartburn, ete., 
arising therefrom: 

Castor Oil. The best of all the purgatives, cleansing the system 
out thoroughly and leaving the bowels in a natural healthy state. 
Licorice Powder, for constipation of children and old folk. 

Syrup of Figs. An ideal vegetable laxative for small children; 
pleasant to take. 

Carbozone. An effective disinfectant for drains, sinks, stables, 
etc. 

Chillie Paste. A warming application for sore chests. 

Corn Silk. An effective remedy for corns. 

Glycerine and Rosewater. For chapped skin, sunburn, and 
blistering. 

Parrishes’ Syrup or Chemical Food. A tonic food for children; 
stimulates the making of blood. 

Extract of Malt. A valuable food for everybody—young and 
old. Helps the digestion and enriches the blood. 

Extract of Malt and Cod Liver Oil. Combining the wonderful 
healing qualities of Cod Liver Oil with the food property of the 
Malt. Exceedingly efficient as a winter tonic for children. 

Cod Liver Oil. For all lung affections, is one of the best 
esteemed of all medicines, especially valuable to shake off stubborn 
coughs in the winter. 

Cod Liver Oil Emulsion. For those who cannot take the oil 
alone, this is a pleasant method of getting the benefit of it. 

Magnesia Fluid. For stomach troubles of children due to 
acidity, this preparation is supreme. Also extremely useful for 
constipation in children. 

Olive Oil. As a food, laxative, and as an aid in coughs, this 
oil has been used from time immemorial. 

Rosewater. A pleasantly perfumed toilet water. 

Rosemary and Cantharides. A good stimulating hair lotion 
and dressing. 

Toilet Lanoline. For cracked skins, sunburn, ete. 

Vitavin. A food-wine. Ladies in a run-down condition will 
derive great benefit from a course of this vitalising food-wine. 

Quinine Port. A good port medicated with quinine; useful 
in convalescence. 

Beef and Iron Wine. A good port with the food values of 
beef and the tonic virtues of iron incorporated. 

Witchhazel. A delightfully cooling liquid for burning and 
irritating skins. Useful for bruises and black eyes, ete. 

Chlorodyne. For severe diarrhea in adults—not for children. 

Health Salts. Mildly laxative, in large doses purgative. A 
pleasant, cooling summer beverage, leaving that delightful clean 
feeling in the mouth, and helping to keep the bowels in a healthy 
state during the hot season. 
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Stevens’ Medicine Chest 


Supplied in Plain White Enamel, or with Lettering as illustrated. 


REALLY INDISPENSABLE TO EVERY HOME, OFFICE 
AND FACTORY. 


Contains Remedies needed for Treating 
all Minor Ailments which are so Common. 
Stevens’ Medicine Chest is made of Metal, 
enamelled White; clean, neat and sanitary. 


Contents of above Medicine Chest are guaranteed to conform 
to the standard of the New Zealand Sale of Food and Drugs Aét. 


| 

| 

| Any Chemist or Storekeeper can obtain this Medicine Chest 
for you, or we will be pleased to send to you carriage paid on 
receipt of 30/-. 


| Wherever culinary essences are needed, Stevens’ ‘‘Cathedral 
Brand’’ will give the greatest satisfaction. 
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STEVENS’ MEDICINE CHEST CONTAINS: 


Boracic Lint—for hot fomentations for poisoned fingers, etc. 
Camphorated Oil—specially useful as a liniment in chest colds. 
Carron Oil—for burns, secalds, and sunburn. 

Sal Volatile—for fainting, etc. 

Iodine—for immediate application to cuts, etc; prevents poisoning. 


Oil of Eucalyptus—the true essential oil extracted from the 
leaves of the Eucalyptus Globulus. 


Castor Oil—The finest, tasteless. 

Compound Epsom Salts Tablets. 

Aspirin Tablets. 

Plain Absorbent Lint—specially prepared for dressings. 


‘*Cathedral Brand’’ Open Woven Bandages—of different widths. 

Linseed Meal—for poultices. 

Boracic Acid—in screw-top glass container. 

Antiseptic Healing Ointment—in screw-top glass jar. 

Ammoniated Tincture of Quinine. 

Friars Balsam—stops bleeding; also for inhaling in bad coughing 
fits. 

Ipecachuana Wine—useful in whooping cough. 


All the above are in convenient quantities, ready for 
use, and at hand for urgent cases in the Stevens’ 
Medicine Chest. 


HE food value and 

flavour o Pure Olive 
Oil are so important that 

always pays to ask 
for 


“Cathedral 
Brand” 
Olive Oil 


which contains nothing 
but purest and best oil 
from olives. 


Once you have ex- 
perienced the improved 
flavour imparted to food 
fried in “Cathedral 
Brand” Olive Oil, you 
will never revert to the 
old method. 


Sold by all Stores. 


“Cathedral Braatd i 
gg Preservative 


This preparation is the simplest 
to use, and a most effective 
preservative. Only requires to 
be rubbed on the shells to keep 
eggs as good as fresh for a 
year or more. 


Sold by all Stores. 
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